SO lg: A it a *: 
ot ti ; MOT OOK RY ; ; ay 7 f 
Ppa Abie ; Murat frais & Tele We YOR RMN He ck a : f Ai yon 
rales rik nile MPN SER a an + MaMa EPY pind 
as OVEN MEAL | | | | we 
. eat Ait ws] 
Baked Chicken Oven Fried Potatoes ; A ak 
- Beets Salad 
Fruit Betty 
_ Time: 14 hours ; Temperature 375° F, 


(Chi ken--Cut up 2s lbs. chicken as for frying. Roll in melted butter, salt, 
and flour lightly. Place in shallow aluminum baking pan. 
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Potatoes-—Cut potatoes lengthwise as for French frying. Dry and dip into 
lelted butter. Place in baking dish. 


eets--Peel beets and slice or quarter. Place in covered pan with 1 teaspoon 


ec. butter So Op fruit cutup 
ec. soft bread crumbs = c. cold water 
+ to $c. sugar Juice and rind of 1 lemon ~ 
tsp. cinnamon 


Melt butter and add bread crumbs. Mix cinnamon and sugar. Butter a bak- 2 
ing dish and put into dish a layer of fruit and crumbs. Sprinkle with sugar. 
Repeat until dish is filled; add lemon to water and pour over fruit and crumbs. 


THRIFT COOKER 


ae ereamed Vegetable Dinner--Carrots, potatoes, onions and cauliflower. 
Prepare vegetables and sprinkle “with salt. Place carrots in bottom of cooker, 
en potatoes, then onions and cauliflower on top. Place 5 cup of water in’ 
oker and turn on high until steam escapes through vent. Turn to low and cook 
20 to 35 minutes. Do not turn switch off until you are ready to take cooker 


tout of well. oes all vegetables immediately. 
SURFACE COOKERY 


Wash Day Special or ae 
hili Con Carne--- 1 1b. ground round steak 1 onion chopped 


2% c. tomato juice 2+. chili powder (optional) 
1 small can of kidney beans ts Salt 
= C. raw rice washed Bot. lerd 


. Place lard and meat in heavy frying pan. Turn switch to high heat. When 
meat begins to get crumbly add all the rest of the ingredients and mix thor- 
oughly. Place lid on pan. When steam escapes, turn unit completely off and 
poor on stored heat fOr weet! of shour., Do not) lift lid or stir again. Rice 
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lc. raisins or prunes 
4 ¢. brown sugar 


ee skillet on unit, turn hotplate to high. Brown pork chops on 

g | Or medium speed and salt. Wash and cut sweet potatoes in slices cross- 
Se without peeling; core apples and cut in four slices crosswise, with peel-— 
's Put sweet potatoes and apples on top of pork chops, salt. Aad raisins 
runes, brown sugar and water. Cover and turn switch to high until steaming 
orously. (¢ cup water will produce enough steam; with very juicy chops, 

oO water will be needed.) Turn to low 15 minutes; for last 10 minutes of 


oking, turn off. 


With large hotplate, turn off after steaming, cook total of 30 minutes in- 
ZC ud ing steaming time. 


Rice 
ees rice 
a: gees salt 


13 c. water . | 


mem Leos add salt and water and cover tightly. Place on unit. Turn 
Turn unit “off and (Let irice 


Se ia ‘Ham Loaf 
Steamed Onion and Carrots Apricot Surprise 
1% hours Temperature-375° F. 


‘Directions: (1) Prepare ham loaf, vegetables and dessert. (2) Preheat 
_ roaster to Vases Ei. (3) Arrange pans of food in, TORS ter) cook 1§ hours. 


| Ham Loaf 
‘1b. ground ham ; + cup minced onion 
lb. ground beef or pork % cup chopped pimento 
g . 


cup bread crumbs tsp. salt 
cup tomato ketchup /8 tsp. pepper 
egg 1 tsp. prepared mustard 
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Mix together meats, seasonings, bread crumbs and egg. Pour ketchup 
into bottom of well greased pan. Pack in the meat mixture. Bake as 
directed under above menu. To serve: Turn out in large platter, and 
- place onions and carrots around loaf. Garnish with parsley. 


Steamed Onions and Carrots 


ie) Prepare small whole onions and small whole carrots and, place’ in deep 
vegetable pan of electric roaster. Add salt for seasoning and 2/3 cups 

- water to vegetable before cooking. Cover while cooking. Cook in electric 
roaster with meat loaf and dessert. | 


Apricot Surprise 


ee cups apricots 1 cup toasted bread or cracker 
2 tosp. tapioca * crumbs or graham cracker crumbs. 
1 tbsp. lemon juice cup sugar ‘ 


tae) 


7 Butter bottom and sides of deep pan in electric roaster. Lay rows 
of apricots on bottom, then layer of tapioca and crumbs mixed together. 
Keep alternating these until all ingredients are used up. Leave a layer 
of the crumbs on top of the dish. Pour in lemon juice and bake with rest 


of meal. 
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Old Fashioned Pound Cake 


1 lb. butter 4 cups flour 
10 eggs ) 1 tsp. vanilla 


2 cups sugar 2 tsp, baking powder 


whole eggs one at a time; mix well with sugar and butter before adding 


yr one hour and fifteen minutes. \ 


Cream butter, add sugar, very gradually until well mixed with the tte 


next egg. When all eggs are added, add sifted flour and baking powder. 
vanilla. Mix well and bake in Ea poubad tube baking panat 375 degrees 
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MSDs salt) ' ; 4 
tbsp. shortening 
10/2/35 (¢4)milk 
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sift ter, baking Powel and salt. Cut in shortening until mixture has 
‘the ippearance of coarse corn meal. Add milk, working only enough to combine 
ingredients. Turn out on thickly floured ioara: knead until smooth. Pat or 
1 out 3 5 inch thick and cut, using biscuit cutter. Place on slightly 


x “~ 


per: ased bane sys ¥ 


- Temperature 450°; baking time, 10 to 15 minutes. 


Apricot Cherry Upside Down Cake 


3/4°c. butter | Was tsp. vanilla 
sc, sugar 3/4 ¢. milk. 

4 tsp. baking powder 2-5/8 c. flour 
3 eggs 


. Grease bottom of pan generously with butter. Over this press g inch x 
layer of brown sugar. Thoroughly drain 24 apricot halves (canned or dried “A 
fruit), place cherry in center of each apricot half and place cut side down 

on brown sugar. Arrange fruit just before putting butter in pan so sugar oe 
will not draw juice from apricots. Cook with oven meal from cold oven 1 hour 
and 15 minutes, in hot oven 1 hour - 350°. 


waeeele Icing 


14 ¢. sugar 2 unbeaten egg whites 
1/3 c. water . = tsp. cream of tartar i 
1/8 tsp. salt 1 tsp. vanilla eae” 


Mix sugar and water. Cook after boiling for 3 minutes. Place unbeaten 
ge whites and cream of tartar into small mixer bowl. Turn switch to Fast ue 
nd immediately add hot syrup. Continue to beat for 5 minutes. Add vanilla 
nd spread on cake, May add 6 marshmallows to hot syrup; allow to dissolve 
efore adding to egg whites. 


Baked Potatoes 


Wash potatoes, dry and grease lightly. Place on rack in COOkeYy...o room 
d slightly ajar with nail, metal screw or toothpick. Turn unit on high 


sit els “3 [tes yee ‘ 


«Grilled Ham and Vegetables 


peas f 4 cooked sweet potatoes 
1 pimento, cut fine 2 slices ham, 3/4 in. thick 

@ tsp. salt 2 apples 
_- pepper . 
1/ te 
Drain and mix peas with pimento, add salt and pepper. Place in broiler 
Arrange thick slices of sweet potatoes around peas. Place under the 
ing unit 10 minutes. Wipe meat with damp cloth. Set broiler grill on 
bove vegetables and lay ham on it. Arrange slices of apple around ham. 
Place broiler pan so surface of meat is 2 inches from broiling unit. Turn 
oven switch to broil position. Broil ham 10-12 minutes on each side. Remove 
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